/ Celebrate \

TOMATO ValenThyme’s Day!
Four Course Pre-Fixed
-

\ $39.95 per person /

* sample menu — actual menu items may vary slightly

First Course

(please choose one)
Jumbo Prawns
smoked bacon wrapped jumbo prawns, caper salsa verde
Wild Mushroom Ravioli
chantrelle and black trumpet mushrooms, roasted shallots, sage, brown butter
Miyagi & Blue Point Oysters
served raw on the half shell, with fresh horseradish cocktail sauce & red wine mignonette

Second Course
(please choose one)
Crab Tomato Bisque
fresh crab, sweet tomato, cream fraiche, chives
French Onion Soup
Garlic crouton, guyere cheese
Organic Baby Greens
mandarin orange, toy box tomatoes, goat cheese, orange-shallot vinaigrette
Classic Ceasar
hearts of romaine, shaved parmesan, herb croutons, classic caesar dressing
Roasted Beet Salad
arugula, frisee, boursin cheese, candied walnuts, sherry vinaigrette

Entreés
(please choose one)
Slow Roasted Prime Rib
11 oz of corn fed certified angus, salt-crusted, mashed potatoes, creamed spinach, horseradish cream, natural au jus
Oven Roasted Striped Bass
mashed potatoes, sweet corn-shallot puree, Mediterranean relish
Organic Stuffed Chicken Breast
free range, organic, stuffed with mushrooms, brie cheese, risotto, served atop wilted spinach, sweet onion puree
Pepper Crusted Filet Mignon
certified angus, 8 oz filet mignon served with mashed potatoes, creamed spinach, cabernet wine reduction
Cedar Plank Wild King Salmon
basmati rice pilaf, vegetable ratatouille, lemon-dill cream
Bone-In Rib Eye
16 oz cowboy grilled, mashed potatoes, crispy onion strings, sautéed baby veggies, roasted shallot herb butter
Double Cut Pork Chop
all natural, grilled, caramelized apple-crasin chutney, fingerling potatoes, port wine reduction

Desserts
Créme Brulee
Coffee scented tiramisu, vanilla bean caramel
Dense chocolate torte, raspberry culis

Pre-Fixe Menu Available on Saturday, Feb. 13™
¥ On Sunday, Feb. 14™, menu will be pre-fixe exclusively and by Reservation only ¥
For reservations, please call 408-723-7333



